
Chef’s	  Summer	  Tas.ng	  Menu
Three Course Menu for $35

available from 5:00pm to 10:00pm Sunday to Thursday
Inquire with your server about details.

First….
Lobster Bisque
Crostini | lobster chunks
 
Caesar Salad
Shaved radicchio | creamy Parmesan dressing |
torn caraway croutons | crispy capers
 
Medi Jar
Roasted garlic and red pepper hummus |
warm olives | marinated feta | grilled pita
 
Napoleon
Roasted Beets | Goat Cheese Mousse | Spiced Pecans

 

….Main Plates
Swordfish

Roasted garlic and herb spaetzle  | three bean succotash |
Preserved Lemon Butter

 
FreeBird Farms Chicken

Citrus and Herb Marinated | Honey-Garlic Grilled |
Roasted Romas and Mushrooms | Florentine Risotto

 
Pomodoro

Fresh Egg Linguini | San Marzano Tomatoes and Asparagus |
“Wild and Tamed” Roasted Mushrooms

 
Cobia

Skillet Blackened | Roasted Corn Puree | Blue Crab
Apple and Fennel Slaw

 

Sweet Ending….
Chocolate Lava Cake
Salted caramel | Chantilly cream
 
Key lime parfait
Summer berries | key lime sabayon | white chocolate |
vanilla cream
 

We respectfully decline to make substitutions. To ensure proper service, we appreciate
that all guests from the table order off the tasting menu. No Sharing Please.
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